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.  SUBJECT: Product Spedificationsfor Nongandardized Products
Il.  AUTHORITY: 50 CFR 260.21(a); 50 CFR 260.86(b); 50 CFR 260. 97 (c) (12)

. PURPOSE To prescribe procedures for use by offiad esablishments and NMFS ingpection personnd
when preparing and submitting fishery product spedificationsfor goprova by NMFS

IV.  GENERAL:

A. TheRegulaions Governing Processad Hshery Produdtsrequire thet spedificationsfor dl productsfor
whichU.S Sandardsfor Gradesarenot available be gpproved by the Secrdary of Commerceand thet end-
product samples when reguested, be evd uated to determine their compliance with goproved spedificaions
prior to NMFS ingpection and cartification of such products

B. The responghility for goproving nondandardized product oedifications is assgned to Approving
Officer, Documentation Approva and Supply Services Section, Pascagoula, Misssspp.

C. Sgnificant changesinaprevioudy goproved product will necessitatesubmitta of arevised soedification,
and product for eva uation when requested, for goprovd in the same manner as new products

D. Minor changesinaprevioudy goproved product require submittal of an amendment to the goproved
spedification for goprova.

E.  Asagnador upavisory ingoectorswill assg offiad establishmentsin deve oping Spedifications, when
requested.

F.  All information regarding processor oedifications will be trested in a confidentia manner when
requested by the processor.

G.  Spadfications may be accompanied by labds See NOAA Ingoection Manud 25, Pat |, Chapter 3,
Sation 05, Labd Review/Approvd Procedures & Submittd Indructions

V.  DEHNITION: Nongandardized Product Spedification -- A soedification for any nongtandardized product
or aproduct which doesnat meet aU.S. Standardsfor Gradesfor Fishery Productswhichisto be produced
and certified under Federd ingpection.

NOTES 1 If thereisan FDA Sandard of Identity for the produdt, it must meet those requirements

TRANSMITTAL NO.: 96 APPROVED BY: /SRichard V. Cano
(Supersedes Transmittal No. 96 dated 12/1/80.)
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VI.

2. Products for Child Nutrition Med Requirements use are, for this purposs, conddered
nongandardized, and agpedfication must be submitted. See NOAA Ingpection Manud 25, Pat
I, Chepter 3, Section 11, USDA's Child Nutrition Med Requirements Approvd.

PROCEDURES

A.

B.

Contracting Party

1 Spadfications The processor will submit four (4) copies of each nondandardized product
gpedificaion, or anendment thereto, to the assgned ingoector. The spedification formet for nondan-
dardized products (sseatachment) should be used asaguidefor preparing pedificationsfor goprova.
Endossingredientstatementsor copiesof Satementsused in preparation of find product (eg., better,
breeding, spicss ails, flavoring, colars). The contacting party should attachaNOAA Form 89-819 for
goprovd for the spedifications nating their confidentidity.

2. EndProduct Samples When requested by the Approving Officer, the processor will furnish
encHproduct samples from the firg production run to the assgned ingoector for evduation and/or
laboratory andysisby theNationd Seefood Ingpection Laboratory. The number of samplesnesded for
evauation and testing will be determined by the Nationd Seefood Ingpection Leboratory.

Assgned and Supervisory ingoectors

1. Spadficaions The assgned ingoector or the Suparvisory ingoector will review the spedfication
to assure that dl pertinent information is induded.

2. End-Product

a Theassgnedingoector or thesupearvisory ingoector will evd uatethe product during and efter
processing to determinethat it has been produced in accordance with the processing procedures
and with Current Good Manufecturing Practice (CGMP) reguldions.

b.  New or unusud methods of preparation unfamiliar to the ingpectors should be discussed
with the Approving Officer for detlermination of compliance with CGMP regulaions The
Approving Officer may request that these processing practices be detaled in writing in cases
where review by additiond individudls gopear waranted.

3. Submittd of Spedfications and End-Product Samples
a Theassgnedingpecttor or uparvisory ingoector will review and 9gn NOAA Form 89-819,

Labd and Spedification Submittal Action Request, and forward it with four copies of the spedifi-
cation, and the amount of end-product desgnated by the Approving Officer to:
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Approving Officer

Documentation Approva and Supply Sarvices Section
Nationd Maine FHsheries Savice

3207 Frederic Stredt, Suite B

P. 0. Drawer 1207

Pascagoula, MS 39568-1207

b. ReantheRddcopy of theformin the officefile until gpprova action hasbeen completed.
c.  Theingoector should coordinate shipment if requested, of frozen or chilled ssmpleswith the
Approving Officer to asaure propar and sfe arivd a the Naiond Seefood Ingpection
Laboratory.

C. Approving Officer, Documentation Approval and Supply Services
Sation

1. The Approving officer will promptly review for gpprovd dl product goedification submittals
fallowing evduation of the endHproduct samples if nesded.

2. When laboratory andyss of products indicates the need for additiond testing, the Approving
Officer will indruct theass gned ingoector astotypeand number of additiond sampleunitsnesded. The
assgned ingector will natify the processor and keep them advisad of subseguent findings

3. Nadtfication of goprovd ation taken will be digributed as fallows

a  Orignd and Ingpector Copy - Tothe USDC ingpector who will forward the Origind tothe
procesor, file the Ingpector Copy, and discard the Held Copy.

b. DASS dffice Copy - Retained by the Approving Officer.

c.  Regiond office Copy - Forwarded to the Chief of the Regiond Ingpection Branch.
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Spedification Formeat for New Products

Name of fim. Contract No.

Address

Name of Product. Indude style (raw, precooked, ec.) and define taaminadlogy used, main characterizing ingredient or
ingredients and Kyle or type of cut (cubes portions fillets, patties €c.).

Net Weight.

Lig of ingredients. All ingredients in descending order of predominance. Ingredients mugt be listed by proper name
Speafy common or usud name of fish usad in the ingredient liding. Endose ingredients datements or copies of
datementsfromrav materidsusad in preparation of thefind product (eg. better, breeding, Sices alls flavorings calors).

Sedood Raw Maerid. Briefly indicate what the raw matenid is, by sdentific name (genus spedes), the datein which
it is recaved (canned, fresh, frozen, etc), type (block, minced, or fillet) and origin (domedtic or import and source
country). Note if timmings, regrinds or rgject products are usad and to what extent by percentage in the find product.

Other Raw Maerid. Indicate what ather raw materids if any, go into the product.

Purpose and Fundtiond Propartiesof Food Additives Spices Havarings Colarings, and Chemicd Presarvatives Flease
lig and destribe as briefly as posshle the purpose and functiond properties of any ingredient added to aproduct which
islegdly an goproved food additive, spice, flavoring, coloring or chemicd presarvative as ddfined by the Food, Drug, and
Coametic Adt and regulations contained in the Title 21 of the Code of Federd Regulaions If textured vegetale protein
is used, indicate name.

NOTE: For CN labdled produdt, Vegetable Protein Product (VPP) mugt be fortified and the beg labd must gate"This
product megts USDA/FNS requirementsfor usein medting aportion of the meet/meet dtematerequirement of thechild
nutrition programs.”

Preparation of Raw Maerid. Briefly describewha, if any, proceduresarefalowed inpreperaion of dl rawv materidssuch
as washing, sorting for Sze, thawing, etc. (chlorine concentraion of thaw water, megnetic removd of iron, €c.)

Preparation of Formulation of the Find Product. Describe how the components are assambled to achieve the find
product. Indude the formulation of the ingredients and the amount of each that would condtitute a Sngle betch or
production unit on a percentage bad's in descending order of predominance induding breading and better that may be
added (be sure sum totd of dl components equas 100 percant). See falowing examples

EXAMPLE 1



ATTACHMENT

Hill Spedfication
Mgor Components Percent
Surimi 64.200
Water 18.808
Swow Crab 3.000
Sorhitol 2.255
Wheat Sarch 2100
Moadified Food Starch 2000
St 2.000
Sugar 1.700
Naturd Havors 1337
Naurd Seasoning 1100
Naurd Extract 900
Artifiad Havor .700
100.000
EXAMPLE 2
Hill Spedfication
Raw Breaded Cod Portions
Mgor Components Percant 0oz.
Cad 63.2 632
Breading 139 139
Bater 129 129
Water 100 100
100.0 1.000

Nutritiond Labding. If nutritiond information is provided on the labd, verification of the figures mugt accompany the
goedification.

Processng Procedures, (ph, Time and Temperatures) Define the essantid sgps or procedures to which the product is
ujected, beginning with theraw materid or amixed betch of componentsthrough dl Sagesof processng to completion
of theencHproduct. Processng schedulefrom gart tofinish, induding dl timetemperature parametersestablished a eech
dep. Thisisto indude but not limited to, time and temperature of cook, blanch, fry, ec. 1QF tunnd timetemperaure
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Test Procedures Destribe what onHline and end-product testing or checking procedures are employed to veify that a
good qudlity product has been produced and methodology used on becteriaand chemicd qudity andyss Any plant or
qudity contral procedures desgned to dimingte defective or damage units should dso be induded under this section.

Packading. Destribethetype of packaging materid semployed, such aswaxed pgperboard carton with printed overwrep,
printed waxed pgpertoard carton, duminum dish or tray with printed overwrap, etc. The number of pieces of product
and the goproximate waght range of the pieces in the package do should be induded under this ssction.

Preservation. Briefly destribethetypeof freezing or refrigeraion fadiliiesemployed to freezelood theproduct, thelength
of imerequired for freezing/cooling, and theinternd temperature of the product whenfrazenrefrigerated prior tostorage
and the dorage temperaure
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